
W I N E B A R

RESERVAS turismo@bodegavistalba.com

Prices are subject to change without notice. oct. nov. and dec. 2026

PRICE $ 155.000 (for two)
             Visit (without tas�ng) included at 3 PM (Reserva�on required)

1 BOTTLE OF GRAN TOMERO COLLECTION WINE

1 SHARED PLATE (choose one)

· Cheese Board: Pepato cheese, Criollo cheese, Gruyère cheese, Morbier cheese, figs, dried
  pears, almonds, and seasonal fruits.

· Platter of 18-month aged Spanish ham and boconccini with our VISTALBA CORTE V olive oil.

· Platter of Smoked Preserves: Venison, trout, salmon, almonds, walnuts, black olives, capers,
  and dips with salmon pâté.

· Four Mendoza-style empanadas.

2 MAIN DISHES (choose two)

· Mixed green salad, candied pears, thinly sliced vegetables, orange, blue cheese and walnuts.

· Cream of pumpkin and orange soup with toasted almonds.

· Ciabatta with 18-month-aged Spanish ham, sweet tomato juice, and arugula, drizzled with our
VISTALBA CORTE V olive oil.

· Ciabatta with Italian mortadella, pistachios, basil pesto, and mozzarella.

· Ciabatta with pulled beef and red wine demiglace.

· Ossobuco pie and sweet potato.

· Vegetable quiche Savory tart, filled with leeks, blue cheese, and bell peppers.

· Chicken Quiche, broccoli, asparagus and béchamel sauce.

2 DESSERTS (choose two)

·  Pancake duo with dulce de leche, toffee sauce, and nut praline.

·  Semi-sweet chocolate mousse and red fruit. 

·  Regional selection of cheeses and sweets, nuts, and figs in syrup.

2 HOT BEVERAGES 
Nespresso coffee or tea

MENU FOR TWO
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